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Cherry Frangipane Tart
from www.hummingbirdhigh.com

Ingredients

Special Equipment:

e a 9-inch tart pan with a removable bottom

For the Frangipane:
(makes around 1 3/4 cups)
e 1/2 cup (3.5 ounces) granulated sugar
e fresh zest from 1 medium orange
e 1/2 cup (1 stick // 4 ounces) unsalted butter, at room temperature
e 1 large egg, at room temperature
e 1 cup (4.5 ounces) blanched almond meal
e 1 tablespoon all-purpose flour
e 1 tablespoon dark rum
e 1 teaspoon pure almond extract

e a pinch of of kosher salt

For the Almond Crust:
(makes one 9-inch tart)
e 1/2 cup (1 stick // 4 ounces) unsalted butter, at room temperature
e 1/4 cup plus 1 tablespoon (2.20 ounces) granulated sugar
e 1 large egg yolk, at room temperature
e 1 cup (4.5 ounces) all-purpose flour
e 1/4 cup (1.15 ounces) blanched almond meal

e 1/4 teaspoon kosher salt
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For the Tart Filling and Topping:
(enough for one 9-inch tart)
e 1 cup (5 ounces) fresh cherries, stemmed, pitted, and halved
e 3 tablespoons granulated sugar
e 1/2 recipe frangipane
e 1/4 cup raw unsalted pistachios
e 1 teaspoon honey

e confectioners' sugar, for dusting

Recipe

For the Frangipane:

1. In the bowl of a freestanding electric mixer fitted with a paddle attachment, combine 1/2
cup granulated sugar and fresh zest from 1 medium orange. Use your fingers to rub the
zest into the sugar — doing so will help release oils from the zest that will infuse the
sugar with orange flavor. Add 1/2 cup unsalted butter and beat on medium-speed until
light and fluffy. Add 1 large egg, and continue beating until smooth. Lower the mixer
speed to medium and add 1 cup blanched almond meal, 1 tablespoon all-purpose flour,
1 tablespoon dark rum, 1 teaspoon pure almond extract, and a pinch of kosher salt. Beat
until smooth. Use immediately, or store in an airtight container in the refrigerator for up to

1 week.

For the Cherry Frangipane Tart:
1. Prepare a 9-inch tart pan by spraying the sides and bottom lightly with cooking spray.

Set aside.

2. In the bowl of a freestanding electric mixer fitted with a paddle attachment, combine 1/2
cup unsalted butter and 1/4 cup plus 1 tablespoon granulated sugar. Beat on medium

speed for 3 minutes, or until light and fluffy. Use a rubber spatula to scrape down the



bowl, and add 1 large egg yolk, beating on medium speed until incorporated. Lower the
mixer speed to its slowest setting and add 1 cup all-purpose flour, 1/4 cup blanched
almond meal, and 1/4 teaspoon kosher salt, continuing to beat on low speed until just

incorporated.

3. Use a rubber spatula to transfer the dough into the prepared 9-inch tart pan with a
removeable bottom. Use your fingertips and the back of your hands to press the dough
evenly across the bottom and up the sides of the pan to cover in a thin layer around
1/4-inch thick. Use a fork to "dock" the tart crust by poking holes evenly across its
surface. Place the tart pan on a baking sheet, and transfer to the freezer for at least 10

minutes to firm up.

4. As the tart crust is freezing, center a rack in the oven and preheat to 350. Combine 1 cup

fresh cherries and 3 tablespoons granulated sugar in a medium bowl; toss to combine.

5. Once the tart has firmed up, remove from the freezer. Use an offset spatula to spread
1/2 recipe frangipane evenly across the tart crust, making sure to spread all the way to
the edges. Spoon the cherries and sugar on top of the frangipane, making sure to leave

some gaps between the fruit to allow the frangipane to rise.

6. Transfer to the preheated oven and bake until the top is lightly browned, about 40 to 50
minutes. If the frangipane is puffy in some spaces, don't worry — it'll settle! Transfer to a

wire rack to cool for 15 minutes, before unmolding from the pan and cooling completely.

7. When ready to serve, combine 1/4 cup raw unsalted pistachios and 1 teaspoon honey in
a small bowl. Toss with your fingers to form small clusters, and drizzle the clusters on top

of the tart. Dust with confectioners' sugar. Enjoy!

Tag your creations on Instagram #hummingbirdhigh
For baker’s notes and more recipes, please visit www.hummingbirdhigh.com
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